
8103 W Tower Av

Milwaukee, WI 53223

Description of Violation Correct ByCode Number

Routine Food Inspection

Cash & Carry Catering, LLC

Cash and Carry Catering

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code of 

Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the date 

specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may be charged 

for any repeat violations.

March 10, 2008

$0.00Fee Amount:

The following equipment have a buildup of old dried up food debris: The three slicers 

in the prep area, the tube unit used for slicing potatoes, the interier of the potato peeler, 

and the frying baskets near the fryers. All equipment must be cleaned after use or at 

least every 4 hours. Do not allow old food debris to dry and accumulate on the food 

contact surfaces. Clean and maintain clean all equipment.

03/10/20084-602.11

The clean utensils near the warewash sinks are mixed with old food particles and other 

dirty utensils. All clean equipment and utensils must be stored in areas where they will 

not come into contact with food waste/debris or dirty equipment/utensils. Instruct all 

employees to properly clean and sanitize all dirty equipment/utensils and store them in 

a clean location away from dirty equipment/utensils and food waste/debris.

Observed food equipment parts (slicer) and cutting boards being placed inside the food 

preparation sink basins. Food preparation sinks may onlky be used for food preparation 

and may not be used for hand washing or washing equipment/utensils. Remove the 

equipment parts and cutting boards immediately. Clean and maintain clean the sink 

basins at the food preparation sinks.

03/10/20084-601.11

The handsink drain near the slicers (potato slicer) is clogged. Have the handsink drain 

repaired so that waste water may drain away as designed. 

The faucet at the salad preparation sink is leaking. Properly repair the sink faucet so 

that it functions as designed.

03/24/20085-202.11

Inspection Notes
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Label all spray bottles with the chemical name of the contents.

At the warewash sinks, the far left sink is to be used as the prewash sink. The next sink over is to be used as the wash sink (soap 

and water). The next sink basin over is to be filled with clear water for rinsing. The far right sink is to be filled with 

sanitizer/water solutiion for sanitizing equipment/utensils/wares. Additionally, the far left drainboard will be the "dirty" 

drainboard; where all dirty equipment or utensils will be stored for washing. The far right drainboard will be designated as the 

"clean" drainboard. This drainboard will be used for air-drying equipment/utensils/wares after sanitizing.

In the slicer prep area, there is no base cove installed along the wall/floor junction. Properly install base cove for the prep room by 

the next routine inspection.

In the slicer prep area, there is no frp board installed on the walls (currently, the wall is painted brick). In all prep areas, the walls 

must be smooth and cleanable. Install frp board on the walls in the prep room.

Inspector Signature (Inspector ID: 66) Operator Signature

On 3/10/2008, I served these orders upon Cash & Carry Catering, LLC by leaving this report with

Please be advised that this document is subject to public review under open records law. - Wis. Statutes section 19.35(1)(a)
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